. The optimal pH for the hydrolysis of polyvinyl alcohol-emulsified olive oil was 8.0 and the optimal temperature was 60°C.
The purified lipase was stable up to 60°C and retained 55°0 of full activity after heating at 70°C for 20 min. (Fig. 3) . When the purified thermostable lipase was stored in a frozen state for more than six months, the loss of the lipase activity was nearly negligible. Details of the full investigation will be pub lished elsewhere in the near future.
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